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(T.T.) supplies, as they were then termed, produced under licence.
Some idea of the thorough manner in which these investigations were
carried out may be realised when it is stated that, in some cases, the
examinations involved testing the milk from each separate teat of every
cow in a herd. The results of these investigations were illuminating. As
regards the ordinary raw milk supply, it was found impossible to accumulate
any material quantity of milk, on any day, in any important milk-producing
area in this country, which was free from tubercle bacilli. In each of the
investigations undertaken, these organisms were present before pasteurisa-
tion, but were absent after the milk had been processed.
Raw milk produced to designated standards under licence is naturally
presumed to be the product of the super herds of this country. Samples of
such milks examined during the same investigation, however, showed one
positive and one doubtful tuberculous sample. This percentage was not very
large, but, coining as it did from herds undergoing fairly frequent veterinary
inspection and being tuberculin tested at regular intervals, it would appear
that these are not always what they seem, although it must be emphasised
that such milk is the safest grade which can be supplied in its natural raw
state. Additional evidence as to the presence of tubercle bacilli in
Tuberculin-tested milk is given in Table 35, on page 354. Further investiga-
tion of samples of graded milk showed that 76 per cent, contained hcemolytic
(mastitis) streptococci, and 62 per cent, the Bmcella abortus. From the follow-
ing statement in the Ministry of Food official publication, Food and
'Nutrition, of January i7th, 1947, it would appear that some mistrust exists
as to the absolute safety of tuberculin-tested milk :
" This is guaranteed to be produced from cows regularly tested for freedom,
from tuberculosis but unless it has also been pasteurised, it cannot be guaranteed
free from other milk-borne diseases."
Statements are often made welcoming the increased production of
Accredited or Standard milk as a step towards the safety of the milk supply.
Such milks are clean and suitable for pasteurisation, but their safety is very
much in doubt. This must be obvious to all unbiased persons when it is
remembered that they do not possess the advantage of being derived from
tuberculin-tested cattle. Consideration of the aforementioned results shows
that even tuberculin-tested milk cannot always be guaranteed safe in every
respect. It is possible, indeed, that Accredited milk may be more heavily
infected with disease-producing organisms than is undesignated raw milk
as is shown in Table 36, page 355, while the infection of tuberculin-tested
milk with Briicella abortus is likely to be quite as high as that of ordinary raw,
ungraded milk, if not higher. It is obvious that both Accredited and Standard
milk have had to go and the life of five years given to these grades by the Milk
(Special Designations) Act, 1949, and the new Regulations is far too long.
It is apparently vitally necessary at the present time to treat the greater
portion of the country's milk supply with heat in some form or another if
it is to be fit for use, and apart from tuberculin-tested milk, all raw milk
should be pasteurised. It is a known fact that statistics can be used to
prove any statement, but the investigations mentioned above were
obtained as a result of practical examinations by an experienced staff, and
can surely indicate nothing except the serious need for pasteurisation of the
greater portion of raw milk supplied throughout the country. Indeed, the
annual meeting of the British Medical Association held in 1945 went further
than this, when the members present agreed to the following resolution :